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1 
This invention relates to a novel food product 
and fo a novel method for making the same. 
More specifically the invention relates fo a com- 
minuted meat product, such as frankfurters or 
the like, having uniformly distributed therein a  
specially treated pickle relish, and fo a method 
for making such meat product. 
When frankfurters or similar comminuted 
meat producte are served to the ultimate con- 
sumer, it is customary fo serve, mustard, relish, 10 
or some other seasoning with them. It bas been 
customary in the past to serve such seasoning 
as a spread on the outside of the frankfurter or 
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comminuted meat together. However, such a 
procedure results in a product which is very un- 
satisfactory. The conventional pickle relish is 
comprised essentially of chopped sweet pickles, 
vinegar, and water. When incorporated directly 
with a comminuted meat product, the vinegar 
liquor and moisture combine fo break down the 
tissues of the meat, causing what is known in the 
art as a "short" condition. When this "short" 
condition results, the meat will hot adhere fo 
the individual particles of relish and the desired 
uniformity of the product is destroyed. 
It has been discovered that if the chopped 

the like. This method of applying the seasoning pickle relish is partially dehydrated prior fo in- 
fo the comminuted meat product results in a 15 corporation thereof with the comminuted meat, 
rather unattractive appearance of the product this "short" condition is avoided and the result- 

as well as in the undesirable possibility of the 
seasoning spilling from the product fo the hands 
or clothing of the consumer. 
It therefore is an object of this invention to 20 
provide a meat product comprised substantially 
of comminuted meat and having uniformly in- 
corporated therein a chopped piclde relish. 
It is another object of this invention fo provide 
a method of treating the pickle relish belote in- 25 
corporation thereof with the comminuted meat so 
that the meat will adhere fo the particles of the 
relish. 
Another object of this invention is to provide 
a food product containing comminuted meat and. O 
chopped pickle relish which will hot develop a 
"short" condition upon standing. 
A further object oï this invention is to provide 
a method of treating pickle relish prior to in- 
corporation thereoï with a comminuted meat 5 
product so that the said pickle relish wfll hot 
cause a brealdng down oï the tissues oï the meat 
upon such incorporation therewith. 
Additional objecte, iï hot hereinaïter specifi- 
cally set forth, wfll be apparent to one sldlled in _0 
the art OErom the following detailed description of 
the invention. 
Essentially, the invention resides in the incor- 

ing product is uniform and of pleasing appear- 
ance and taste. 
The method of treating the pickle comprises 
washing the chopped pickle relish fo remove the 
excess vinegar liquid and then dehydrating the 
remaining relish fo between 25 and 50 per cent of 
its original weight. 
Piclde relish, treated in the foregoing manner, 
when added to comminuted meat will hot cause 
any breaking down of the meat tissues. The 
treated, partially dehydrated relish may be mixed 
with the comminuted meat in any desired pro- 
portions, using conventional mixing means. It 
has been round that about rive to ten pounds of 
chopped treated relish to one hundi'ed pounds of 
comminuted meat results in a product desirable 
fo the average consumer. The resulting product 
may be molded fo any desired form; and in the 
case of frankfurters, it may be stuffed into the 
desired size casings, linked in desired lengths, 
and then smoked and cooked in the usual manner. 
Obviously, lnany modifications and variations 
of the invention as hereinbefore set forth may 
be ruade without departing from the spirit and 
scope thereof, and therefore only such limitations 

poration of pickle relish with comminuted meat should be imposed as are indicated in the ap- 
fo form a product having particles of relish uni- 45 pended claire. 
formly distributed therethrough. I claire: 
The pickle relish referred to is similar fo the A method of maMng a comminuted meat prod- 
type commonly served with frankfurters and like uct having uniformly distributed particles of 
products as an added seasoning to be spread pickle relish therein which will not develop a 
thereon. A method has long been sought fo in- 50 short condition upon standing, comprising wash- 
corporate such relish with the comminuted meat ing conventional chopped pickle relish in water 
product prior fo sale fo the consumer, but until fo remove a portion of the vinegar therefrom, 
the present invention little had been accom- partially dehydrating the washed relish to be- 
plished. It would appear fo be an obvious ex- tween 25 and 50 per cent of its original weight, 
pedient fo merely mix the chopped relish and 55 and thereafter mixing the partially dehydrated 
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relish wtth commtnuted meat to untformly dis- 
tribute the partlcles of rellsh thereln. 
VALTER E. HAUCH. 
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